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Catering for Two Hundred 
During the last few years, it has been generally recognized 
that for the proper nourishment of the human body, it is necessary 
to feed what is known as a balanced dietary. It would seem to be 
difficult to put this into practice, but with very little experience 
one can determine froM the class of foods used, whether, or not, a 
menu conforms to the dietary standard. 
A banquet usually means intemperance as far as quantity of food 
is concerned. Five or six courses as usually served give a calorie 
value nearly sufficient for an entire day. The effects of an unbal- 
anced menu, therefore, are largely multiplied by the, quantity, thus 
making a careful consideration of the nutritive ratio necessary. 
Other elements to be considered in planning are cost, amount 
and order of preparation. The most practical method of estimating 
cost and amount is to take each separate food to be served and by 
actual experiment determine the amount and cost per capita. These 
could then be multiplied by the number of plates to be served. 
Taking for example, a brown bread sandwich to be served with 
arish course, the process of gathering data is as follows: 
Once the given recipe is prepared and steamed in a can of 
suitable size and shape for use. The percentage of swelling in 
cooking is estimated and from this, the number of times the recipe 
needed to fill the can. This loaf is steamed, cooled and made into 
sandwiches. The data obtained from the experiment is then, 
1. Amount of materials needed to make a definite sized loaf. 
2. Number of sandwiches this loaf will make. 
3. Amount of butter necessary to spread the sandwiches. 
From this is calculated for the loaf of definite size, cost, amount 
of different food priti.ciples, nutritive ratio and calorie value. 
The cost and calorie value of one sandwich also shows the cost and 
food value per capita of that part of the service. 
Similarly, each item of the menu is estimated and the collected 
data furnishes material which makes the last figuring for the order 
an easy matter. Below is given a menu with collected data to 
illustrate the process. 
Strawberries served with powdered sugar 
Baked fish Cucumbers 
Brown bread sandwiches 
ChiCken croquettes Tomato sauce 
Green peas New potatoes 
Parker house rolls 
Pineapple salad Wafers 
Caramel ice-cream Cake 
Cheese Crackers 
Coffee 
Salted nuts Olives 
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Size of brown bread sandwich 
Size and thickness of fish turban 
Size of croquette Size of potato 
.Size of chocolate cake slice 
This menu was one accepted by a committee and the contract 
signed April 20. The banquet was to be served at 7 p.m., June 15, 
and the order for number of plates was to be given by noon, June 12. 
Tables, chairs and table decorations were to be furnished by the 
committee. All of the data given above was prepared after the con- 
tract was signed, the principal work being done by an assistant, 
teaching twenty hours each week and a student, having sixteen hours 
class work each week. No extra help was required until June 13 
except a day's trip to Topeka to arrange for silver and supplies 
not obtainable in town. The number of plates ordered was 300. 
None of the actual preparation could be done,except a portion 
of the cake baking, until the number of plates was known. From 
Monday noon the program of work was as follows: 
Monday 
Order materials. 
Bake six cakes. 
Make the loaves of brown bread. 
Start the butter balls. 
Shell the peanuts. 
Make custard for salad dressing. 
Tuesday 
Dress chickens. 
Finish butter balls. 
Make brown bread sandwiches. 
Wash part of rented dishes. 
Move tables and shelves to the hall. 
Wednesday 
Make and bake fish turbans. 
Cook and bone chicken. 
Shell peas. 
Whip cream and mix salad dressing. 
Make custard for ice-cream. 
Start rolls in sponge. 
Finish washing rented dishes. 
Cut cheese. 
Thursday 
Finish rolls. 
Make sauce for croquette mixture. 
Run chicken through meat cutter. 
Shape, crumb and fry croquettes. 
Make tomato sauce. 
Salt nuts. 
Freeze ice-cream. 
Slice cucumbers. 
Prepare and cook potatoes. 
Cook peas. 
Set tables. 
Make coffee. 
Cut cake. 
Open olives and pineapple. 
Repack ice-cream. 
Heat the fish turbans and rolls. 
Serve. 
All preparation, except washing rented dishes, warming fish, 
peas and rolls and filling plates was done in a building at some 
distance from the one in which the banquet was served. 
The followiflg tables give an estimate of cost, profit and ex- 
perience gained. 
Cost and Amounts of Materials Purchased 
l: Strawberries, 3 1/2 crates @ $1.50 - WM, No. 5.25 
2. Powdered sugar, 5 lbs. @ .10 - - _ - - - - .50 
3. Fish, 103 lbs. @ .16 - - - ... - - .A. - 16.-48 
Salt pork, 3 1/2 lbs. @ .10 - - - 0. .35 
Toothpicks, 1 box - - - _ - - 66 ma .05 
Paper to work on - 
4. Cucumbers/. 100 @ .03 
Vinegar, 26 1/2. c @ .0125 
5. Brown bread, 
Cornmeal, 15 3/4 c @ .0056 - 
Graham, 15 3/4 c @ .0084 - 
Molasses, 7 c @ .0156. - 
Sour milk, 21 c @ .005 - 
Soda, 26 1/4 tsp @ .00062 
Butter for sandwiches, 1 1 
6. Chicken croquettes, 
Chicken, 54 lbs. @ .08 - 
Chicken, 40 lbs. @ .15 
Flour, 2 1/2 lbs. @ '.029 
Butter, 2 1/2 lbs. @ .20 
Lard for frying, 15 lbs. 
Crumbs, 40 c 
Eggs, 4 2/3 doz. @.11 
Paper for drying - 
7. Tomato sauce, 
Tomatoes, 12 cans @ .20 
Flour, 1 1/2 lbs. @ .029 
Butter, 1 1/2 lbs. G .20 
8. Potatoes, 1 1/3 bu. @ .80 
Butter, 3 lbs. @ .2.0 
Parsley, - 
9. Peas, 3 1/2 bu. @ 1.00 (30 
Butter, 2 lbs. @ .20 
Forward 
- M. N. - .444. Ma RIM - .05 
WM ...No d.... 0.. 
- - - 
e... 
- 3.00 
- _ - _ _ - _ 
..33 
- - - 
_ _ 
- 
- 
.09 
- _ _ 
- - 
- - - .13 
- _ - - - _ - 
- 
.11 
- 
- 
_ 
- - 
- - .11 
- 
- - - 
_ 
- 
_ 
- .02 
2 lbs. '.22 - - - - .33 
- 
... .. 1.. 004 .0. _ - 4.32 
- 
_ - - - - - 6.00 
_ _ _ _ - - - .07 
- - - - - - .50 
- 
1.50 
_ 
so. ... 
.10 
2.40 
.04 
_ .30 
_ 
- 1.07 
- - 
_ 
- - 
,. 
- .60 
_ 
- 
_ _ 
- - .50 
to bu.) - - - - - 3.50 
- 
_ 
---.40 
_ _ _ 
- 
_ _ 48.91 
See corresponding numbers in table below, g Explanations and 
Observektions." 
5 
X94/ 
Forward - - - 
- 
.I.* 
- 
- $48.91 
10. Rolls 
Yeast, - - - .... _ ._ 
- 
- 
_ 
.... 
_ 
- .30 
Flour, 22 lbs. @ .029 - 
- - 
- - 
- 
- 
- .63 
Flour used on board, - - - 
- - .... _ 
- 
_ 
.05 
Butter, 4 1/2 lbs. Q .20 
- - 
.:r ... 
.90 
Butter on top of rolls and for oiling tins, 1 1/2 lbs.. .30 
Brushes for oilin - - - _ 
- 
- 
- - 
- .25 
11. Butter balls, 12 1/2 lbs. 0 .22 - - A14 
- 2.75 
12. Pineapple, 24 cans - 
- 
- 
- 
- 
- 
- 
- 
- 5.50 
Express - - - - ... 
... 
... 
- 
.60 
Telephone message - - - .... .... - _ 
_ _ 
.30 
13. Salad dressin 
Vinegar, 6 1/2 c 6 .0125 
- 
_ 
- 
.. 
- 
.. 
.08 
Sugar, 26 tsp - - - 
- - 
- - 
- 
- 
- .01 
Butter, 13 tsp - - _ 
- - 
_ _. 
.... 
_. 
- .06 
Egg yolks, 39 @ .005 - NM. - - .. - - .. .20 
Cream, 3 1/2 qts. - - 
- - 
- 
- - - 
- - 1.05 
14. Lettuce, 60 bunches @ .05 - 
- 
._ 
- 
._ 
... 
- 0.00 
15. Wafers, 12 lbs. @ .10 
- - - 
..I. 0... .... 
- 1.20 
16. Ice-cream, 
Custard, 
Milk, 3 gal. @ .16 - - - - .. . - 
.48 
Eggs, 4 doz. @ .11 - - - - - - - - - .44 
Sugar, 12 lbs. .@ .07 
- - 
- 
- - 
._ 
- - .84 
Cream, 5 gal. @ .80 - 0.. 
- - - 
... 
- 
- 4.00 
Sugar, 8 lbs. @2 .07 - - - 
- 
- - 
- - 
- .56 
Ice, 900 lbs. @ .25 per hundred - 6. - 
- - 2.25 
Salt, 150 lbs. - - - _ 
- 
- 
_ 
- 
- - .80 
17. Cake, 
Chocolate, 
Flour, 7 lbs. @ .029 
- 
- - - 
- - 
- 
.20 
Butter, 3 lbs. @.30 - 0.1 - 0. 
- - - .90 
Sugar, 12 lbs. @2 .07 _ ROW 
- - - 
- .84 
Eggs, 4 doz. g .12 - ._ - - 
- - - 
_. 
.48 
Milk, 3 qts. @2 .04 - - - - 
- 
- 
- 
._ 
- .12 
Chocolate, 1 1/2 lbs. @ .40 - - - _. - 
- 
.60 
Baking powder, 3/4 c @ .10 - - 
- 
- 
- - - .07 
Sugar for icing, 9 lbs. 6 .07 
- - 
- - 
- 
.63 
Egg whites, 18 fg .005 - _. 
- - - 
- - .09 
Caramel, 
Flour, 6 1/4 lbs. @2 .029 - - 
- 
- - - - .18 
Milk, 2 1/2 qts. @ .04 - 40. 0. - - - 0., .10 
Butter, 2 1/2 lbs. / .30 - - - 
- 
- - 
- 
.75 
Sugar, 10 lbs. @ .07 
- - 
- - - - 
... 
- .70 
Egg whites, 50 @2 .005 - 
- - - 
_. 
- - .25 
Baking powder, 40 tsp 
- - - 
- - - - .06 
Sugar for icing, 10 lbs. g .07 _ 
- - - - .70 
Milk for icing, 5 c @ .01 - 
- - - - 
_ .... 
.05 
Butter for oiling pans - - - - 
- 
- - 
- 
.02 
Paper for tins and to ice cakes on - - 
- - 
- 
.25 
Paraffin paper to wrap cakes - 
- - 
WA 
.50 
18. Coffee, 8 lbs. @ .375 - - 
- - 
... 
- - - 
- 0.00 
Eggs, 3kloz. @ .11 - - ..... ... _. - .. 0. .37 
Cream, 2 gal. @ .80 - - - 
- 
_. 
- - - 
..... 1.60 
Cut loaf sugar, 10 lbs. @2 .10 - 
- 
.. 
- 
... 
_1.00 
Forward - _. - - - 88.92 
Forward - 08.92 19. Cheese, 8 lbs. @ .20 
- 
- 
- 1.60 20. Olives, 8 qts. @ .40 3.20 21. Peanuts, 14 lbs. - 
1.50 Butter, 1/16 lb. 
- 
.02 22. Fuel, 
Gasoline, 3 gal. g .16 - 
.48 Coal and gas, (132 hours) 
- - 
- 
- 2.36 23. Ice for refrigerators, 880 lbs. 0 .2.5 per hundred 2.20 24. Rent of silver, 1800 pieces @ .01 
- 18.00 Express, - - 
- 2.10 Telephone message, 
- 
.30 25. Rent of linen, 
300 napkins @ .01 - 3.00 44 tablecloths @ .04 
- 1.76 190 towels @ .25 per hundred 
.48 Telegram for linen, 
.25 Express on linen, - 1.00 Loss of 1 tablecloth 
- 
_ 
- 
- - 2.50 26. Rent of dishes, 3130 pieces 0) .10 per doz. 
- 
- 26.08 Dishes broken, 
- 
- 
.17 27. Laundry, 
Napkins, 300 @ .01 - 3.00 
Tablecloths, 44 b .10 - 4.40 
Towels, 190 @ .01 1.90 
Aprons, 24 @ .05 - 
- - 
- 1.20 28. Expense of trip to arrange for silver 4.13 29. Labor, 
352.8 hours 0 .125 44.10 188 hours @ .25 - 
- 47.00 Dray to haul tables and shelves - 4.00 
Livery bill, - - 
- 
- 2.90 
Hauling with horse and wagon, - 
- 
_ 6.00 30. Extra for odds and ends as soap, sapolio, egg yolks, etc. 1.75 
Total - 276.30 
Explanations and Observations 
1. Too large order by 1 1/2 crates. 
2. Only the amount actually used and not more than 275 plates used. 
3. Correct estimate. 
Halibut came in two large fish. Sliced by butcher at every joint of backbone. Slices should have been twice as thick. 
4. Cucumbers averaged 7 in. in length and 2 in. in diameter. 
Amount of vinegar was correct for cucumbers, but one third 
the amount would have been sufficientV 
5. Correct estimate. 
Seven loaves of i 1/2 times the recipe. 
6. Correct estimate. 
Twelve chickens bought with feathers on, weighed 54 lbs. 
Fourteen chickens bought without feathers, weighed 40 lbs. 
Time required to prepare two lots for cooking, about equal. 
Chicken liquor used in making sauce for croquette mixture. 
7. Twelve cans of tomatoes made 36 c juice. 
Made sauce of 37 1/2 c chicken liquor with 
and then added juice. 
1/4 c per capita is too 
1/8 c is sufficient. 
8. Correct estimate. 
9. Estimate too large. Experimental 
1 gal. peas = 3 lbs. 
3 lbs. peas = 1 lb. shelled 
1 lb. shelled peas = 3 c. 
1 c serves 3 people. 
Error was made in amount of service. 1 c will serve 
10. Estimate was made for 2 rolls per capita with extras. 400 rolls is large estimate for 300 people. 
Recipe used 
1/2 c sugar 
1 1/2 c butter 
51/1c water 
Dissolve sugar and salt in 5 c water and yeast in 1/2 c. 
bnix the two and add enough flour to make a stiff batter (about 8 c). Let rise double. Add butter and beat those 
oughly. Male into dough, let rise double, make into rolls, 
let rise, brush with butter and bake. 
6 times recipe makes 800-850 rolls. 
11. Correct estimate. 
12. Estimate too large by two 
13. Correct estimate. 
14. Estimate too large. 1 bunch will serve 8 people. 
15. Correct estimate. Wafers served with cheese are included. 
16. Made 15 gal. There were 2 gal. left. 
Made betweew 9 and 12 o'clock. Repacked at 4 P.M. Served 
at 10:30 P.M. Should have been repacked twice. 
17.Twenty-two cakes made and 18 used. Price of two given as rebate. 
Cakes wrapped in paraffin paper keep perfectly a week. 
18. Correct estimate. Some used for lunch to save time. 
19. Estimate too large. 7 lbs. sufficient. 
20/ Estimate too large. 7 qts. sufficient. 
21. Correct. estimate. 
22. Estimated on time basis as follows: 
1 ton coal will burn out in one stove 
1 day = 24 hours. 
23. Cooled an empty 
-refrigerator. 
26. Dishes used were, 
1500 plates (first course plate was washed for fifth course). 
300 butter plates 
300 cups 
300 saucers 
300 glasses 
300 sherbert cups 
30 cream pitchers 
30 sugar bowls 
30 olive dishes 
30 dishes for salted nuts 
10 water pitchers 
estimate. 
thickening for 
data used was 
peas. + 2 lbs. pods. 
1 tbsp salt 
2 cakes compressed yeast 
flour(about 15 c) 
Pct 
29. ko time is counted for brain work. 
25 hours were required to shell peas. 
5 hours, to prepare potatoes for cooking. 
10 hours,to dress chicken. 
11 hours, to shell peanuts. 
The price to be paid for the banquet was 41.20 for each plate 
ordered. Some materials were left in such condition that they could 
be sold or returned. Upon request a rebate was given of the amount 
and cost -and profit are as follows: 
3.00 plates at 0..20 - $360.00 
Rebate, 
2 cakes - 
.56 
2 qta. olives 
.80 
Powdered sugar 
.90 
Cut loaf sugar 1.42 
Eggs - 
- .74 
Gasoline 
.32 
4.74 
Amount received - 355.25 
Total expenses 
- 
- 276.30 
Profit - 
- 78.95 
